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much trouble to do up for the1 long win hold your wet pens or brushes the paper 1 fabsorbs the liquid and .the corrugationsTHE SOCIAL CONNER
Open Meeting

TIME TRIES THE TRUTH IN EVERYTHING.

pOHr Into a bag to drain. Measure juice
and bring to the boiling point; boil five

ftJLiSljli: rtvv
.TO !K3i lli... .. -- .5:cih-:t . s

UnJer tjje auspices pf the Chamber of Commerce, Mr.

Lawson Purdy will deliver an address on ''The Assessment

of Real Estate." Everyone interested in this matter houl3

hear Mr. Purdy, a recognized authority on this subject.

Take an active interest in your community ! )Let every

inhabitant awaken to his responsibility to BUILD UP

Norwrch. JRemember personal service is the rent we

pay for the room we occupy in the community. Mr. Purdy
will answer questions at the close of his address.

THE TIME AND PLACE
TMesday Evening, September 20th,

7:45 P. M. Sharp, City Hall
Meeting will commence on time to give Mr. Purdy a

chance to take the New York Boat.

.tv. -i- r. - E,,

Everyday Home Comforts
You wili quickly know what we mean
when you see these splendid pieces of
Living Room Furniture. Shown in many
styles so that the needs of every home
may be satisfied. -

Everything for tie Home

Here are the names of some otl.er
books, which she was anxious we shouM

and read if we didn't already hn- - 1

them. letters to His Friends, by Ford K

Robinson ; Manhood of the Master ; The

AN BROS.
COMPLETE HOME FURNISHERS
CRAWFORD COOKING RANGES

fluence. Jesus, the Man of Galilee, and:.
Great Souls at Prayer. j

Ten o'clock found me In Stone Hall, j

listening to Miss Maude Erad'ev on I

Methods for Sunday School and Mis- - j

.Honaries' Classes. The Book of F.ru s i

and Fuels for Missionary Firs pre I

some very good books in this line of j

work. The magazine. Missionary Re- -;

view of the World is very good also. !

Here are the names of some rooks. J

which are very good. Children's books J

for anyone that is interested in those, j

Here and There Stories. Moolc. Under:
Many F'ags and A Noble Army. i

Our afternoons were generally sper.t j

resting and recreation. There were ;

tennis courts for those who wished toJ
play. There .were drives 10 all points of!
interest and many histirio places to
visit and there are various paths of in-
terest for those who like to g hiking.

Most of the people alw.iys find tteirj
way to Round Ton for tho sunret

which were led by missionaric jt

and camp leaders.
Our evenings were snent mostly in !

the auditorium listening to address s I

given by missionaries who. were from !

China. Japan. Turkey. India and rther i

countries. Some of the sneakers were j

Miss Twila I.vtton from Japan. T!,'v--
I

.lohn E. Merrill, Ph. f., Turkcv. Rev.
Frank Eckerson from Amw, China.
Mrs. Pea body. Mrs. H. C. Ve'.te. India.
and Dr. Angelina West. Fategach, Tn-- !

FINN'S BLOCK
JEWETT CITY

lin, where all knew the place so wen.
but this year uncle and aunty tta-- r

bought a beautiful place on Vergasoa
avenue, which was so easy to reach by
troi.ey and It did seem by those com-
ing from north, east, south and wnt,--

as ;f all roads led to her new home. TJi
snacious lawn was covered with settees,
chairs, and scats of ail descriptions, to
make it comfortable for thoe attendinc

62-6- 6 MAIN STREET
NORWICH

'Ml6 I was there I met anotner tiler.
The kittle Spinster.

Vf.h friendiy to ail u fhe
siAers.

EVA G.

BEAlTIFri, TIIINC8 OF Nil! HE.
Dear Kditor and Corner gistnrs: i wl?u!

to thanK the editor for tiie wl.ow siin i

which. a surpris.'. i i

; among the moutua::i.s anil a t the
t shore, and makts one think many

dia. Dr. Wcsr is a native of Tndia Mr?, ; I.. Jl. K. : iiojiv you d.n't lose your There were some new faces among th
Velte and Dr. West sang two or three j pen moving. Afiur you gt settled, Ie's familiar ones and about 125 were pres-- of

our hymns in te native tongn. j bear from you. i ent. P.iddy was there cackiirr when w
One eveninsr all of the camper?, nn-- j How inrereipg the sisters' letters' entered the grour.Js. At noon Pox

d.T tho direction of th-- 'r lea'-er- h;i, : te;;ii(f of Viica.oi, and trNs-oiog- was Fung and then the food wrs
si-- 1 parsed around by the Norwich Town

rial Corner sifters. I should like to add

ter months.
"

Now' T have broken the silence of so
lopg standing you may hear again from

MANDX. at

PICKLE PEARS AKD OTHBB GOOD
RECIPES.

To the Corner: Really I did not In
tend to write so soon again. But see
ing the request of Red Clover for sweet

T !. a.. T bmA
mine in. 1

Here it Is and nothing is more de-

licious with cold meats, or ' a lunch
alone, spread on bread and butter and
a nice hot cud of tea. Seven pounds
of pears or peacb.es whole; three and I
one-ha- lf pounds of granulated sugar.
Half a pint of good strong vinegar or a
pint of weaker. A small bag of cloves
and cinnamo nor a few whole cloves.
Turn, yum, I can taste them now.

Today, I made chili sauce. Sixteen
large tomatoes, six green peppers, four
medium onions, a tablespoon each of
mace, cloves, cinnamon and red pepper.
a scant cup of brown sugar and a cup
of vinegar, also a teaspoon of salt. 15011

until it thickens and put in jars. I do I
not bother to seal always. Put brown I
paper over and top tightly. It always
keeps nicely.

Canned Corn: Nine cups of corn cut
from cob, one cup of salt, one and one- -
half cups of sugar. Mix and let s!nv
mer tHl ready to boiJ. Put in glass jars
and cover tijrbtty or seal. When want
ed in winter soak over nighjt or rinse
in several waters before using. The su-

gar seems to keep the milk in the corn
and it is as though cut fresh from the
cob.

Tomato Conserve: Five pounds of to-
matoes, five pounds of sugar, four lem-
ons sliced with seeds removed, but
leave rind on, one-ha- lf ounce of green
ginger root cut in tiny pieces and one
pound of English walnut me3ts chop-
ped. It is very good. Boil until thick.

Good luck to all you canners and
picklers. Hope someone will try these
recipes and report

A PLOWEP. IjOVER.

O THE 15 THINGS AT PLYMOUTH.
Bear Sisters of the Social Corner: I

am glad to learn that at least one
other sister has been to Plymouth and
enjoyed the wonderful pageant.

Sister 1492: I will answer your In-

quiries, as to other things which I saw
in the old historic town in a general
way, as I think another chapter on this
subject will not be amiss since the In-

terest is widespread. On Sunday morn
ing. Aug. 11, I attended sen-ic- e in the'beautiful First Parish church. I con-
sidered it was really a great privilege
to be present within those saered walls
to listen to a very impressive sermon,
to hear voices from the choir in har-
mony with the pealing tones of music
rendered by the fine grand organ. The
minister read for the morning lesson.
the 4th chapter of the book of St. Mat-
thew and selected a paragraph of the
15th verse, usins these words. "By the
way of the se9." Frequently he refer-
red to the majiy benefits we. as a. peo-
ple in this country, have received "by
way of the F0a and the dangers, sacri-
fices and haxnsliins which have com? to
us. in the words of the text. TTe men-
tioned the scenes of the pageant, which
he himse'f had witnessed, the evening
before, and ured his audience ever to
he mindful, that as in the days of
Christ murh of His work was ao.com-pliplie- d

"by the way of the sea." so' at
the present time we honor those with
grateful memories. who contributed
their heroic faith 1o risk for themselves
ajid their descendants, in an unknown
land, by way of the sea.

The woirrlg of the Treacher were duly
illustrated by the beautiful stained glass
windows, on all sides of the edifice. Pil-
grim scenes were evirlent and as the
strong sunlight of the Sabbath morn-
ing illuminated those figures to repre
sent a colony of peoVe three centuries
ago-- it annealed to me one of the most
sacred and beautiful hours of divine
worshiSp. T observed the window at

of the church, it. being the largest
and so expensive. We see the Pilgrim
band about to embark, they are kneel-
ing in prayer, as their pastor, with
outscfetched arms, above them," invokes
the blessing. The Mayflower is wait-
ing, and soon after the last farewells,
they depart "by way of the sea." Af-

ter the service was over I met a lady
in the aisle who is a member of that
chnrch society.

She kindiy told my friend and I many
interesting things. She showed us a
stone, about a foot sqnare, inlaid in the
floor, near the entrance of the center
.aisle. It had served as a part of the
threshold of the church at Scrooby.

(England, and Pilgrim feet had crossed
tand it many times, before
they stepped on Plymouth Rock. An in
terested member of this modern society
was on a visit in England at the time
of the building of this church, and was
able to secure this small pprtioh of the
threshold, from a heap of rubbish. He
brought it home, where now it fills a
tangible place In history and the peo-
ple of the present day may step upon
It, as thes have opportunity and de
sire. I was very triad of that privilege
and I presume Sister 1492 did like-
wise.

I was told this building was dedicated
Dec. 21, 1899, and is the fourth struc-
ture, since the founding of the First
Parish society in Plymouth. Many val-
uable gifts were contributed by socie-
ties of Mayflower descendants from all
over the states, such as the windows,
beautiful wood-carve- d pulpit, the Bible,
the baptismal fount, etc. On the mar-
ble walls of the vestry of the church
are seen the names of the Mayflower
passengers, the compact, and other
data. The entrance to the ehpreh is
by a single wide door, then inside the
marble stairway leads up each side to
the auditorium above.

This Pilgrim church, built of stone,
stands at the entrance to Burial Hil'. As
I came from service that Sunday morn-,!n- g

I went up the brick laid walk, al-

ternated with stone steps till I reached
the bright of the HH1.

Life Is earnest, life Is real
And the gmve Is not Its goal.

For dust thou art, to dust retnrnest,
"Was not spoken of the sonl.

JEKJTTE.

JTWXFFTTI. HINTS PROM KITTY LOC

Social Corner members: Good mora-
ine all. "It isn't raining rain to me.
it's raining daffodils : In every dimpling
drop I see wild flowers on the hills.

To the readers of the Social Corner
who wanted Kitty Lou to write her con
corning poor circulation, etc.. please write
again as I have mislaid yonr letter, and
when the time came for me to answer
I oould not find it.

To the sister who wanted to know why
the juice of her peaches was thin when
it was so thick when she put them up.
Tour peaches were very juicy, and the
juice of the peaches ran out into your
syrup after doing them up and of course
it would make yonr syrup much thinner.

To the reader who wished to know how
to remove each stain: Wet with cold
water, then cover the stain with crjanj
of tartar and place in the sun. Then
wash in the usual way and the stains
will disappear as for the perspiratiop
stain that is a problem for a great many.
It is best to remove them as soon as they
appear. For all washable garments usjp
soap and water and bleach in the sun.
For unwashnble garments, mix one-ha- lf

teaspoon of powdered borax with one
cup water, wet a piece of absorbent cot-
ton in this solution and rub spots with
it. It stains wtn not respond ' to this
treatment, try' alcohol or ether.

Fresh wine stains will come out if rub-
bed well with saft'.- - LeT" stand a few min-
utes and rinse in jiold. If stain is jpld
soak!ri"'warmmilk

For spur desk : A sheet of corrugated
paper IS handy to lay on your desk to

v,r preny nageant. it manned
tor out floors, nut on account or rather
rainy weather It was given n the au-
ditorium.

On Sunday morninr the sermon was
P..:-v- . Charles. K. Jefferson. D. TV.

who also conducted a Bible clas. In
the evening when th"y hml trth--

ra'llv t1t number of years of
service on the platform ram-- ' .'.-- 4?S.

The last evening of the conference,
seven new stars were added to tho
Xorthfield service flag of for.jl.rn mis
sions.

Mirandy: When the husband is not
work there is no allowance, but if the

same husband had given his wife an al-

lowance then the wife could give her
husband some of her allowance, for the
Wife ten to one, would lay by her allow-
ance, for a wife will spend her husband's
money, when she will not spend her own.
She will save it against the time of need.
Some men think they are never going to
have a rainy day, and seem to think their
money will always come from somewhere
for them.

Yes I did suggest the new writers writ-
ing even if they just send jn a recipe for

know they all have some way of do-
ing that would give some one a lift over
the rough road. That is what the Corn-
er is for. I may be like the fellow in
Arizona. He was a tourist and he re-
marked to a native, "That the climate
was considered very healthy." "Yes, if
you mind your own business," the native
replied. But I do think each member old
and new should write once a month any-
way. I think each week I will not write
and then the letters come in for helps.

think some times they do it to see if
can answer. I will offend no one will-

ingly. To be gracious is not to be in-
sincere, as so many persons foolishly
imagine, for one one can be truly courte-
ous without a wish to do so, arid this de-
sire eliminates hypocrisy. The accepted
rules which govern the social conduct of
men and women are merely the crystall
lization of those wishes and impulses
which society defines as etiquette.

A. G. : You ask why sausages burstopen, spoiling their appearances, whenfrying them. v
I would say expansion of air and steam

inside the air tigh tcasings. You should
Pierce each sausage several times witha fork before putting them on to cook,rhis lets the steam escape.

KITTY LOC

GREATLY ENJOYED THE PICNICTid - c?:i T. ...
o.! oooru punier rjaitor: I am anold member of the Social Corner andtnougtit I write a little about the live

ly picnic we bad at Aunty No. l's. Itwas the first picnic of the Social Corner tnat 1 ever attended, but I hope it
will not be the .last. What a lovely day

we an enjoyed ourselves so much.
meeting old and new friends, and playing
games ana eating, and so many eats
they did 'have. There was a lovely din
ner or MKed beans, pctato salad, onion
scallop, pickles, meat, sandwiches, buns
cakes, pies, bananas, grapes, peaches and
coffee, and a lot to spare of everything.

There were over one hundred at the
picnic Aunty No. 1 was very busy en-

tertaining us all. She has such a love-
ly place to have her picnics, out in the
country just far enouch and by setting
the tables under tirfe trees in the yard
with flower gardens all around it cer-
tainly looked lovely. I hope to be able
to go there and to other picnics as often
as possible.- We all thank Aunty Xo.
1, and her 'husband, for the lovely time
we had at their home, and hope to S3
them at other picnics where we will all
try to repay them for the good 'time
they gave us. Hoping every one of the
Social Corner is well after the picaic, I
will brins my letter to a close, hoping
to meet all again. I remain your
SISTER .OF THE SOCIAL CQRN'ER.

I0 YOU BAKE "CRT BABIES"?
Dear Sisters: I wonder if any of you

ever bake "Cry Babies." We are not
cannibals, so don't get frightened. I
wonder if M. A. has had any. lately.
One cup butter or beef drippings, one cup
sugar, one cup molasses, one cup milk
(sweet or sour) one egg, two teaspoons
soda, salt, cinnamon, clove, one cup
raisins, 4 2 cups bread flour, drop
from a teaspoon on shallow tins and
bake. Ji you jisc swi .. u? "
teaspoon of soSa. j

Keziah Door tile: I enjoyed my joy
ridp very much. Had a fine "chauffeur."
Received a card this week and I knew
who it was from but didn't understand
the

I opened my jar of rabbit this week
and it was fine. Just like a fresh one.

My! My! What a vacation Aung le

did have. I don't ' wonder she
enjoyed it. I think we all would. Am
going to try Ktlieiy's potato omeirt
some morning. It reads' good.

1152

,WEET ritKLKS, PEAKS OR
PEACHT--

Dear Corner Friends : T delayed
writing much longer than I intended.
First, I want to thank those that remem-
bered me with cards on my birthday.
Many weeks arrp. I was pleased to re-

ceive your greeting. I think the discus-
sions have been interesting and the ac-

counts of the pionics. travels and va-

cation days have been thoroughly en-

joyable reading. We would have been
glad to have participated in those jolly
picnics at .Gardner I.ake and Wildwood
park. Some had planned to go but
were detained by unavoidable reasons.
The day at the Gardner Lake picnic, a
very enjoyable picnic was held at the
nleasant home of Wiltwyek. The hours
ouickiy passed in pleasant sociability as
We sat under the shady tree on her lawn,
and many hands were busy with their
needle work. The noon hour was wel
comed as the tempting and substantial
lunch was served from tables on the
lawn. The usual good things prepared
by the sisters, baked beans, salads..
sandwiches, etc., were not long in evi
dence before the keen appetites of those
present. Before leaving the gardens were
inspected and the luxurious growth of
flowers," fruits and vegetables 'were ad-

mired. As we left for home we hoped
for a repetition of such a pleasant day.,
I am sure more than one will agree with
Bed Rose in saying It does us good to
meet In such a pleasant way.

I think the space allotted for- - notices
so all can see at a glance' what is com-
ing is very commendable. I have known
more than one instance where a notice
of some gathering was overlooked and
now no one win have an exeose they did
not see It.

I win send my recipe to Bed Clover
for sweet pickled pears or peaches.

Take four pounds of sugar to 7 of
fruit and 1 quart of vinegar, 2 table-
spoons of cinnamon and cloves er.ch,
tied in a thin muslin bag and cook
with the fruit. Make the syrup and
when boiling put in the fruit and cook
till done. Take the fruit out and boil
the syrup 20 minutes and pour over.

Ginger Pears Four pounds of pears.
peel and cut in Email pieces, 4 lbs of
granulated sugar, juice of i lemons
and grated rind of two, 2 ounces of
preserved ginger root cut very fine.
Cook together over a ' slow fire until it
thickens.

I think the heavy brown sugar is best
for making sweet pickles.

THEODA

SUGGESTIONS FOR MAKING ICINGS
Dea.r Corner Sisters: The utensils re.

quired for making icing are a measuring
cup; two spoons, one for measuring, pne
for stirring ; the roller and sifter for the
sugar ; and - the two vessels necessarji
for steaming the icing, I do not use
double boiler, as" it is altogether too deep
for this work, and it is impossible to
blend the ingredients thoroughly.
myself use an aluminum bowl that fits
the top of a teakelte.

I use the XXXX sugar having the
consistency of flour, sometimes known as
confectioners sugar. It is not the same
as powdered sugar, and the distinction
between the two should be carefully not
ed. Powdered sugar has a grain even
though it is very' fina. It can still be
seen to be composed ofw little granules
like powder. This is not so of contec-tinners- '

sugar. When the difference, be
tween cahricjf be'lei'ected by," the eye, it
vill be discovered by rubbing a pinch of
each of the sugars .between, the thumb
and 'fore-finge- r. Powdered suear can-

beautiful tilings the lxu.1 makes for ust their pair..-- , but not being ah'e to ret
to njny. So many liu.ri-:i- t kinils and I hem a'.l shall have to omit im. Tta
uoiois of flowers, b autiful ar.d fragrant i dinner was one of Anrrty !Co. l's usual
with perfume. T'lien as one traveis wel trood ones of baked beans, stewed lima
see so many pretty views. All kinils j beans, corn znd vegetables, salad, po-
of pretty, cosy homes, some on top-- ofitato salad, cakes of all kinds, pickles,
hills looking otf for many m:Ws, wifjie j cO"ki.', pie. cheese, peaches and bananas,
others nestie so cosily among tile val- - coffee and well water,
leys. Pretty shade trees aionc the v.av. t After dinner a few Stan's were played,
often passing here and there the scWm! ?nrh as filling bottles of watrr tho
houses and in the church spir. t quirkest and threading needle and rom

SOCIAX COUHKK TOKTBT.
FrOta.

Ib tiM 47 wnea nu was savage
Thero ware hardly asry frflla.

H's ways wr erode, his clothes were
orodo.

And bo "knew not modern tils.

Oio OTnTiai !e brought culture.
.and wwe had to pay the bills;

Pat. wners weald culture be today
If yon took away the frfl's?

Thwe are trflla In all oor actions.
Tbero are frills on all our clothes;

In fact, the debt we owe to frills
Is more than yxm'd suppose.

and there's this ttoeer thine about them
As tnayTo generally known:

We can always see our neighbors'
Bot we cannot see oor own.

Nw. here ts a ntfle vo'omtj
Deallmc with this subject light.

?bfw1ns lost bow frills affect us
When we think we're "out of sight"

tiers' the mmcr kM to nature-H- eld
to funny frills alone ;

Too wiu tee those of your neighbor
And perhaps some of your own.

Anon.
--Sen; la by Twice Twenty.

THE LAXP OF DREAMS.
Midsish? hire, and earth Is wrapped

in elrcp :

I or'y. or ail near me. watch ana
wake :

A!:, o'fcerj to that land the pathway
ta'.t.

vrere drcmns their tantalizing promise
.

fhre 1'T.t to. hearts that ache, no
eyrs thnt ve--.- i

Th? m nf y.r'-.- blooms brightly on
.ach rhr k :

Voi.-c-y nt in sweet converse
spfak,

Ini !ne eyes meet ours with
glances fWp.

Lar-- nf P picasant Land of
Pnntr s '

dwi: not. with unpity- -
;rtr Urbt.

Wr-'t- Ij'"' mOs :!!!, nor leaves its
crT!'. h'r.gh

5V"her rrnr-- s a trae, and all is what
:t sen,

Ii yonr rets ".red realms T liv
H'f. 1 i.?; dream am'.d the haunts of

-- Niotte M. Lowater-

SOCIAL CORNER EVENTS

rent. Picnic at home of Alfara.

A5TTER AKD INQUIRIES.
YELTW PIXE: Tour name has

ben aiided - the Comer list. Other
one Is taken.

RLACKBKRP.V I3RIER: Torn are
mimired among tile Corner mera-h- er

C.VL v. Comer list has been in-- h

addition of your name.
IP.D: Paper forwarded ae re--

S' CE LEMON PIE.
rear Eokt of the Social Corner: I

have been Interested In the Social Cor-
ner for a long time and find many help-
ful hints in It. I would like to become
a member of this Interesting Corner as
T knew a number of the sisters and
will ta)w the name of Yellow Pine if
&o oif elso has that name.

I an oeadinr a recipe for sponge
mon pie which la very reltajrie. Jtrice

ard rrd rind of one temon, two
beapmc Tablespoons of flour,, one cup
f sugar, one teaspoon butter, yolks

of two eggs, salt to taste. Beat all
Pk eaka, add one large cup of

i ii t Hn'lc and tho two whites beaten
Iff. Bako tn one ernff.

TBTjOW PTTTB.

WJTJffTET TTTE ptcxtc.
TVar Corner Kdifor: I was Invited to

fhe r'"o at Oarlner lake Augnst 24
I had a fir? ttroe and 'oa of good

th'.nrs to eat. I wwM like to be a
"mbT of tfce BoC.al Corner.

BTACIvBFTRRY BRIER.

ATKmrn cokvbb mttmbeb.
IWr Etor of the Social Comer:

WTO TTn kindly add tot nam to the
Social Corner- - list? . I am always

In the Corner and read that
ftrst As I erpnet to upend the win-
ker In California wfTl take the name
f Cal. Wl!tnr yon the, very best snc-p- s

hi the Social Corner.
CAIi.

fiOB COffKT JMBCTFES.

rer Corner Stotei s: Cookies are ap--
V f In uifll ewci y houseboM, andl

rfcfle everyone ham bT favnrits recipe
i nfcfl. tn try now onoa so I am

eirng some of mine to the Corner:
Caramel CId-a- t Two ctrpa brown

near, one-ha-lf . cap butter end lard
34 .two ecga. ens teaspoon soda,
w tafclespoon alei, one teaspoon

tmjii of tartar, three caps (tour, one
tunom Tarrflla. Cream shortening and

rr. Add egs welt beaten. Dissolve
oria tn water and aArt to first mlxtnre.

Aid TairlTia. Add lfcrar sifted with
rrn nrrtar. Knead. Make in a neat
nf. and let arnnd on ice over night. In
th mnrnlne ellc In onarter-lnc- h slices
tad bake 1n a hot oven.

1fwv Not Cookie: Two tablespoons
tatter, one-h- af enp . sttsar, two eirgs,
r e cur flour, one tea.tpoon baking pow-1- r.

th teaspoon ira.lt, foor ta--
hlespoons milk, one cop chopped nuts.
n teaspoon vanilla. Soften butter,

hat do not melt. Mix hotter, sugar and
Trs thoroughly. . Mix and dft flour.
Saktne powdr and salt. Add to first
fnixrure. Then add milk, nuts and

Drm ftnn teaspoon onto a
utTer4 anfl tToured cookie sheet. Bke

r.ften or twenty minutes 1n a slow
'ven.

KaD Oats Conkie: One" cup sugar.
"wo enrs. thre-fourt- h ,cup larfl. one
"iilf enp sour m'Tk. two cops ro'led oats.
"wo cups flour, one cup. chopped raisins,

eaJT'Oon soda, one teaspoon cinna-
mon, one-ha- lf teaspoon vanilla, one-'a- tf

teaspoon --nit. Cream sugar and
n". Add eitca wcll beatn. Dissolve

oda tn milk and add to first mixture.
Ad rolled oats. Add flour, cinnamon
'nl salt and rut the raisms In before

Irring the flour 'nt the first mixture
Add vanilla and mix thoroughly. Spread
"n h bottom of buttered an4 floured

o)n sSeet or' dripping pan. Spread
thin as possible. Bake in a hot oven

minutes Ie onol snd cut in to- -

'iS rnares. t
Tn cookW are "n made

sre rleilrMns wh 1ee" ea, The
"rm: cookie and rolled oats eookles
".11 keen a week tf strtred m a tin box.

' CKNTTTP.T PLANT.

rrr.f for gtlatt.A attd tomatoes
Dear Social Corner Sisters: I am

leading a few recipes.
Gnr JeUyt Pick, stem and wash the

rrapea. To on eck --of crapes add six
to tart applefl eat tn small pieces.
Covwr with water to corns to top of the
trait. Ml boil sn hour.' zaashiss we4J,

minutes, add an equal measure of heat-
ed sugar, boil three minutes, skim and
pour , into glasses.

Woe Tomato Conserve: Remove the
skin from eight tomatoes, cut hi small
pieces, weigh the fruit, allow half
amount granulated sugar, place in pre
serving kettle, add Juice of two oranges
and tw lemons,- one-ha- lf teaspoon of
ground cinnamon, one-four-th teaspoon
of ground mace. Let simmer until
thick. When almost cooked stir hi 'four
ounces each candied lemon peel, pre
served ginger cut in tiny strips, three- -
fourths ' cup of seeded raisins. Store
the same as Jelly or marmalade.

Canned Grape Juice: Wash one cup
of grapes, put in a rrusurt fruit Jar with
half cup sugar, frill with boiling wa-

fer and sen!. - This makes a delicious
drink.

.PAULA.

PELIGHTrrr, TISTB AT WTtT- -

WTCK'S
Bear Editor and Sisters of the Social

Comer: 1 feel I am a slacker when I
read the letters that some of the sis-

ters write and I think I wjn write as
often as once a month and help to
fill out the page our editor so kindly
takes the time to devote to us. I am
sure we appreciate It and all ought to
write as often as we we can. But like
others, the days go by so fast I cannot
find time to do many things I wish to '
do. I want to tell you what a delight
ful time we had at Wiltwyck's picnic.
With her pleasant home and the weath
er all that could be desired, her smile
of welcome made ns all glad to be
there. Although warm. It was very
cool under the old cherry tree where
the table was loaded with every thing
delicious which our hostesses placed for
us, and we wished all the sisters, in-

cluding our editor, could have been
there to have enjoyed it with us. We
had for a guest a soldier boy fson of
Alfara) who came for dinner and we
were a!l proud to do the honors, and
glad to have him with us. Hope he will
come again. We feel we can never do
too much for the boys who sacrificed no
much for us. - T am sure we fee" we
never enjoyed a picnic more and all
that were there thank the hostesses.
Theoda. Francis. Wiltwyck and her
daughter, who played the piano for
to sing. The old tunes brought pleas
ant memories. I tried to slmr. hut my
voice was too badly cracked, had to
give way to the younger sisters. I will
not take up the space telling of a. very
nleasant trip I had this past, wefck but
wi:i do so later, for I think .we enjoy
rending about . the trips and the vaca-
tions, the writers take and I hope they
will write about them. It will soon be
time when we will have to go inside to
hold our gatherings so let lis enjoy the
open meetings.

With all good wishes for the Corner.
AMY.

WE MTST SET THE EXAMPLE.
Pear Corner Sisters: We often hearor have much to say about making-tiling-

different. Many of us would
be quick to change the present order if
.we could do It by working onlside of
ourselves that is. "if we could, fhrough
the waving of some magic wand, make
others better, wiser, more idealisticpome of us would even be willing to
work harti at outside forces. But re-
forms are not accomplished in thatway. Our preaching and our teaching
does not go half as far-- as does our
exanrnle. We can talk until our throatsare sore and much of the talk pops un
heeded. We can write the very wisestthoughts of which our brains are capa-
ble, and what we write may fall flat.
But the real Influence of a real life,
lived among one's associates in theway which wo would teach, that's what
counts.. It's also much harder. Teach-
ing or writing can be done when the
whole being is attuned. It may be
done at a chosen time when all condi-
tions favor thought an decision.

But living there's the '

rub! Living
must go on In the midst of perplexi-
ties and annoyances when every nerve
mroDa ttith impatience or disappoint-
ment or Impotence. Its decisions must
he made in the heat of battle. Its pa-
tience mnst be shown In the face of al-
most overwhelming odds at times. Jsarminess and cheer must be gained by
brave overcoming of sorrow and ap- -
uomtmenra. irs easy Jo talk or toit
write. But to live there's the batti J

There, too. Is always the possib'.e Joy ofl

S. B. D.

TOMATO VEGETABLE SOtTP. '
Dear Social Comer Sisters: T

Bending In the recipe requested by Leb-
anon Brownie and I hone It wilt tnsnrvery satisfactory to you aister.

TWato Yeretahle Simik T!r
tons, six carrots, two turnips, one.ruar-te- r

of a small cabbage, two or 'three
sweet peppers, both red and mum one

"lJ pepper remove seeds from all
the peppers), six stacks of celerj. Putthese vegetables through the foo chop
per and cook an together in enough wa-ter to ctrer. In another kettle cook one
pecx oi umwseied ripe tomatoes i,a colander and add to the
cooked vegetables. Also put lnte. bunch
oi parsiey, a large bay leaf and six
oioves which are to be removed beforecanning. Add salt, pepper aaid mipar
to taste, simmer all together for about
one-ha- lf hour or nntil all vegetables are
cooKeo, tnen can boiling hot in wen
sterilized Jars by the open kettle meth--
OQ.

I think I nave had the pleasure of
meeting oor new sister, Avon, on sev-
eral Interesting occasions. Hop you
will write again and let me know what
you tnuK about it

With best wishes to all from
TWTCH TWENTY.

TWO ITCini TOR CAJTirrWG O

80VP. .

Mr. Editor and Social Corner Sisters:
Many months have passed away since

I lasfwrote for the Corner, but I hay
been very much interested just the same
and when I found the sister's request
still unanswered In a way for tomato
sonp I Jnst thonrht I would see what I
conld do. I have tried both of these
recipes and find each very nice.

Canned Tomato Sawe: Take a peek of
ripe tomatoes, one bunch of celery, one
dozen onions, one unch of parsley, one
dozen of whole cloves. Boll aU togeth-
er thoroughly, then add one tablespoon
salt, one-four- teaspoon cayenne pep-
per, one-ha- lf cup of sugar, one-ha- lf cup
melted butter, one cup of flour butter
and flour creamed together'). Cook tiU

1 hick. Can boiling hot. When used
idd a pinch of soda and hot so ilk or

water to thin.
j Canned Tvmato Sonp Jfo. 2: Put in a
nkelter peck of rrpe tomatoes, one root
or celery, .leaves and a 1, 15 bunches of

I lIl7' Z?? JPperS' .ten
six or whole cloves, a few

bay leaves. 1 S teaspoons black pep
per, poll two and one-ha- lf hours. Strain
through a selve and' add three-quarte-

oi a cnr or nonr. one-ha- lf enp of su
gar. and one-ha- lf cup of butter, three
tablespoons of salt. Cook half hour
longer. Seal In weM sterilized jars.

Hope these will be what yon want.
Both are fine.

uur canning a ays are almost over
for 1981 apd I only wish that you may
all enjoy what yon have been te is

on one afternoon we had a camp nic- - iami ot our tatsi-r- s. We oe rr.u;-!'- .

nic. We wont a short d!tan?3 from!'0 tbiwe- of true lirm prinrip'-- and a;.o
th. campus, down to Wanmr.ker lake. I lo thofe who make ii for
Wo had a. '.ittle procrramoi'1 with some j education of tVe hoys an-- l g:ris. Thn
very good stunts. Aftr that we hr.d i ne roid win.'.in round up and dop is
our lunch, which we had carried w!thja picture On- - pa? btautlful
us. consisting of three different r'vrs and anion- - the Kcrkshire hi!!st a

tains more moisture than XXXX and ics.
consequently makes the icing crack when
it hardens I wanted to be sure and tell get
you about the sugar for ' I do have de-

licious icings.
Cream Icing 4 tablespoons sweet

cream, 1 8 cupstul of XXXX sugar, 1
scant tablespoon butter. Roil and sift
the sugar, add this gradually to the
cream, until all is blended, set the ves-
sel into which these have been mixed
over boiling water.; add the butter, stir
until you have a creamy icing with all
the ingredients thoroughly blended.
Flavor just before (. taking from the
stovje. Remove and beat until the icing
has cooled a little, when it is ready to
spread on the cake. Such flavors as
vanilla, orange and - lemon, are known
as the delicate flavors. These or any
other kind, can be used to flavor the
crram icing.

Chocolate Cream Icing: Four table-
spoons insweet cream, 1 2 cups XXXX
sugar, one scant table spoon butter, one
heavy tablespoon cocoa, or the same
amount oi melted chocolate.

ilocha Icing Tjto cups. XXXX sugar,
2 tablespoons butter, . four teaspoons
chocolate, four teaspoons coffee. Cream,
butter, sugar, melt the chocolate over
steam, add the coffee. Then stir in the
blended sugar and butter. Then follow
my directions for steaming, cobling and
spreading.

BETTr BROWN

PICNIC AT ALFABa'S SEPT S8.

Dear Social Corner Sisters : As it
getting late in the season for our out- -'

door meetings I would like to have you
all meet at my home before it gets too
cold. I would like to make the date Sept,
28th if 'no one has spoken for that date.
The Wiliimantic and Danieison bus
leaves Railroad street. Wiliimantic at
9 a. m. and 12.15 p. m., returns at 2. .1.7

p. m. artd 5.00 p. m. About four miles
from rhe citv ii irars richt bv the door. '

risase brine plate, knife.-- fork, spoon,
cup and appetite. Stop at the Sunflower
faPm. North Windham road.

ALFARA
by

HOW TO rSE APPJLpS.

Dear Corner Members: It is time to
begin to make use of the ajipies. Apples
that are not fully ripe should be used for
jelly. If possible, choose early astrakan
avples.

Wash apples and cut in quarters. Shake
out tire seeds and cut out any black
pieces. Put apples with a very little
water in preserving kettle. The less water
the lighter the jelly, for it is the long
cooking of the juice that makes a dark
colored jelly. Just enough jrater to
cover the bottom of the kettle is suffi-
cient if the fire is very slow. Cook until
apples are soft. Put into jelly bag and
let drip without squeezing. Measure
juice and use cup for cup of sugar and
juice. Cook juice and sugar till it sets
when tried on a cold plate. Put jelly
glasses oh several thicknesses of cloth
wrung out of hot water and pour the
joily into them. When, cold cover with
paraffine.

A sprig of mint left in the jelly glass
for a minute after the hot jelly is poured
in gives the jelly a very delicate flavor,

Apple Marmalade: Four pounds sour;
apples, three pounds sugar, two lemons
one orange, one-ha- lf cup water.

Pare and core apples and chop coarsely
or put through the food chopper. Put
orange through food chopper. Use grated
rind and juice of lemons. Put water in
preserving kettle. Add a layer of apple
and sprinkle with sugar. Continue until
all is Ufced. Put over a slow fire and
bring to the boiling point. Add grated
rind and juice of lemons and the chopped
orange. Cook until thick and the apples
are soft If the marmalade cooks 40 or
50 minutes pour into sterilized jars and
seal while boiling hot. The marmalade
may be cooked longer and covered with
paraffine when coot

Apple Chutney: Two and one-ha- lf

pounds thickly sliced apples, one pound
brown sugar, one pound sultana raisins,
one taiitespoon salt, one dessertspoon of
mustard seeds, one dessertspoon ground
ginger, one tablespoon minced onion, one-ha- lf

teaspoon cayenne pepper, one pint
cider vinegar.

Pare, core and slice apples. Simmer
vinegar, sugar and apples gently nntil
apples are . tender. Add remaining in
gredients and cook until thick. Seal
while boiling in sterilized jars.

O. I. C.

MI .STAY AT NOKTHFTEI.D.
Dear Social Corner Sisters: I had the

Pleasure of going to East Northfi.ld.
Miss., this summer for the fourth sum
mer at Dwlght I B Moody school. I was
there fer the TVoman'-- Foreign Mission-
ary Conference. I iieard a great many
good things and want to tell you about
some of them. Wish that I conld pre-
sent them as Interestingly as "the
speakers did there.

I was there from the 12th of July to
the 20th in the Aloha camp. There were
quite a number over a hundred girls In j

that canto. There were seven other j
camps there nn the grounds staying in;
tents wun ion- - in most an or tho tents.
The three gi who were In the tent
with me were from Massachusetts. One
was from fThree Rivers and the ether
two lived near there. There were girls
there from far and near. The "counselor
that we had was Mrs. Lathrap frorn
'WHidham. Perhaps some of the sisters
may know her. She was onr camp
mother !eo. - -

We had our camp prayers in the p!ne
grove. In back of our ten's evry
morning at half past sevei before
breakfast. Then at 9 o'clock o'olock I
went to BPble class which was conducted
by Miss lifllian Ficken, a' missionary
from India, wjio has been horn f here
for' a "rest on account if her health.
She hais been in India for five and. a
half years and extracts :o return again
this fall. The test book that she used
was. The Human Elem?nt of ths Mak-
ing of a Christian in which nnyone who
took it to studi' or even to read ould
find aomS vejyhwlnfnj aad tuefid tm- -

loom upward, showing some who kran

railroad winds so jrraeefui, y stoh:focks and aer,p V tr,d.;. s. Onr h.f!.si
down from a hiil upon a lr. i:fc.
traiu crawling alous around !he oiirv-- si

tlirousrh the cms. tbn np-.- :h- - r.ic!-we- y I

at (be au;os tht ar.i
ing and going and it makes an intcivp: - '

ing picture. The biue ocan with mi-i- y !

ships floating aioug smoothly in all fli -

rections and the beautiful stmrise sn
sunsets are wonderful. Soon the foliage
will be all colons with nuts falling wit
harvest time lirin.in- - happiness im 1

cheer. I have oniy mentioned a few "of
the many things made for n to enjor.

My heartfelt syn'path.v to a'l who ?

had sorrowvand grr-'t;n- to a!! who h.1ve
birthdays this, my lur'iidav "lomh.

PPP.V r.llln.- -

!

ORAM) TIMK AT AI'NTT NO. I?S

PICMC.
Dear Social Corner Sister": Th- - an- -

mini picnic given by Aunty No. I, was
held on Septeml" I4t?i, with ChaiifTvur
and Adella as ho. I. ssos with Aunty No.
1. In past years we journeyed to Frsnk- -

eople s Store, inc.

ntertalned with readings and iter? teU

I think Biddy would take ffie prtee ao a
cartoonist bad one been riven.

A few Comerites journeyed farther tn
the road nd wer well paid for tjielr
wa!k in the beantiful dahlia field of a
ne'rhhor and came back with the eban

"t'f'il flowers rVat were riven to rbem.
f'ncie and Aunty No. 1 bd a beanrlfal
bed of other flowers on their lawn. (

We misled Grandma H. sad farT
also Prottie and family as well as
others.- - for the day and the place was
itist made for a picnic and I hope wV
will be able to attend many nwe with

il'nc'.e and Aunty No. U Chauffer aod.
llAdeila.

As ever,
CALLA LTLT.

A BrSVT PLAT KrO. '

Corner Friends: When baby Is phvjrfnir
on the floor a thick piece' of felt or ajrf
heavy woolen felt Is fine, to prvet
draughts from reaching him. Theoe
play-rug- s may be used in the nursery, en
the veranda in the summer, or tho'
lawn.

Cut the rug large enough for a roo4
em on all edges. The rabbits are traced

on white flannel, and the snares arouad
them cut away, jnst as if making; a stes.

(Continued on Pago Ton, Col. Onm)

FANCY FRUITS AND
VEGETABLES

GOOD LUCK JAR

Rubbers, pkge. 25c
3 FOR 25c

CRACKERS
MILK 11

OYSTER

OLD DUTCH

Cleanser, tin. . lie
BLUE RIBBON

PEACHES
9 packages for 51

SNIDERS'
Beans ...... f . 11c
Soups lie
WILLIAMS' PURE

Extracts , 32c
All Flavors

of sandwiches, cake and iced tea Some I

of the girls enjoyed wading -- fter iunch- - j

eon.
Camp Westminster dined In th? din-

ing room with us and we alwav? had
great sitort singing soncs to ..ach. other
and having cheers and speeches from
our leaders. Tho evonin pf the bonfire
we sang our cheers to the other camos
and then we sang our Northfiell sonrs I

toce'.her after which each camp march
ed away in the direction of cheir camp.
Wo slopped in front of Gould Hall :nd
serenaded all of our counselors and
leaders.

Another thing that T enjoy:-- very
much was meeting the girls that I hart-me- t

there before.
After staying here eight days T went

to the Louise Andrews camp and Flay-
ed a few day?. I had been there once
before, so I bad the irfasuro of mne! ing
some more friend that 1 knew as weP
as meeting a large number of new I

ones. I

On my way to Nnrlhfield I stopped i

with our sister, Sally Sycamore and

"B1 1tee
FANCY AND STAPLE

GROCERIES

CAMPBELL'S

SOUP, tin 11c
TEN TINS $1.00

Lard Substitutes
Crisco 19c
Snowdrift 19c
SNIDERS'

Catsup, bpttle. 25c
PEL LA CO.

23c
Fancy Quality

.BMCKEM STOVE

rqiisn, tin lie
5 TINS 50 c

ROYAL
Cocpanut
Ms, pkge. 10c

3 FOR 29c

FIRST QUALITY MEATS.
AT TAFTVILLE ONLY a

FANCY TUB

BUTTER, lb. . 49q

15 POUNDS

sugar .....
r

Labor Saver Soap:
6 Caka

25 bars; 85 c

LIBBS ?

Spinach, tin. . . 24c

FrBch' Salad Cream :

Mustard 14c!
- .

5 BOTTLES RED CROSS

Bouillon Cubes. 51.1!


